Peppermint Marshmallows

The color of these marshmallows is a lovely light pink thanks to the red in the peppermint
candies. Other recipes calls for peppermint oil but | prefer this method as the peppermint taste
is very subtle. | have added some variations that | like at the end of the recipe.

Ingredients:

1/2 cup confectioners



-Place 2/3 cup of water into the bowl! you will be mixing in. Sprinkle with the gelatin. Mix and let
soften.

-In a medium heavy bottomed sauce pan, heat the sugar, corn syrup, candy and salt over
medium heat until it is all dissolved (stir occasionally). Once it reaches 240 degrees, take it off
the heat. This will take about 10 minutes total.

- Slowly stream the hot syrup into the water/gelatin mixture. Beat on low speed until
combined. Beat on high speed until light and fluffy. It is ready when you lift the beater up and
the mixture pours off in a ribbon. It will take about 10 minutes so a standing mixer is a great
help! Pictures below show 3, 6 and 10 minutes. The last picture is exactly the consistency you
want.

Working very quickly once it



Lift the marshmallows from the pan using the foil. With a wet knife, cut into 4 big squares.
Spread remaining sugar cornstarch mixture onto the counter. Invert marshmallow blocks onto
the counter. Cut each square into smaller pieces. Toss the marshmallows in the sugar-
cornstarch mixture. Store covered at room temperature.

VARIATIONS:

Coffee: 1 2/3 cup sugar, 1 cup of corn syrup, 1 teaspoon vanilla, 2/3 cup of strong brewed
coffee (instead of the water) and omit the peppermint candy.

Cinnamon: 1 2/3 cup sugar, 1 cup of corn syrup, 1 teaspoon vanilla, 2 teaspoons of ground
cinnamon, keep water the same and omit the peppermint candy.

Lemon Meringue: 1 2/3 cup sugar, 1 cup of corn syrup, 1 tablespoon vanilla, 1/3 cup lemon
juice, 1/3 cup water, omit the peppermint candy

Raspberry


mailto:Librarian/HCPL/Kathleen.olsen@Haywoodcountync.gov



